protein, ω-3 fatty acids, trace elements and vitamins, but 4 also of mercury, an environmental contaminant. 5
Some studies report that mercury from fish could mask the 6 beneficial effects of fish consumption on coronary diseases 7 derived from the presence ω-3 fatty acids (Rissanen et al., 8 2000; Guallar et al., 2002 and Salonen et al., 2003) , since 9 high mercury intakes are associated with an increased risk of 10 acute coronary events, cardiovascular disease and coronary 11 disease mortality (Virtanen et al., 2005) 12
The toxicity of mercury is highly dependent on its 13 chemical form, organomercury being more toxic than the 14 inorganic forms. The high toxicity of methylmercury (MeHg) 15 lies mostly in its neurotoxicity (WHO, 1990 and EFSA, 2004 (Faustman et al., 2002) . 27
The route of human exposure to methylmercury is mainly 28 through the diet, especially via fish and shellfish that 29 bioaccumulate this compound (Chapman et al., 1982 and Aceto et 30 al., 1995 1  2  3  4  5  6  7  8  9  10  11  12  13  14  15  16  17  18  19  20  21  22  23  24  25  26  27  28  29  30  31  32  33  34  35  36  37  38  39  40  41  42  43  44  45  46  47  48  49  50  51  52  53  54  55  56  57  58  59 1  2  3  4  5  6  7  8  9  10  11  12  13  14  15  16  17  18  19  20  21  22  23  24  25  26  27  28  29  30  31  32  33  34  35  36  37  38  39  40  41  42  43  44  45  46  47  48  49  50  51  52  53  54  55  56  57  58  59 and added to a tuna digest (standard addition method). 10
The suitability of the method was evaluated by determining 11 the analytical parameters (limit of detection, limit of 12 quantification, precision and accuracy). and accuracy are reported in Table I . There is good agreement 5 between the certified and measured values, so the method is 6 accurate. The precision for inorganic mercury was not 7 evaluated because in the analyzed samples the inorganic 8 mercury contents were lower than the limit of detection of the 9 method. 10
The analytical parameters obtained confirm the usefulness 11 of the method in relation to the study objective. 12
13

Mercury determination 14
The methylmercury contents referred on a dry and wet matter 15 basis are reported in Tables II and III, corresponding In the study carried out, the highest mercury levels 5 corresponded to predatory fish species located at the highest 6 level of the food chain (tuna, swordfish), these being the 7 species for which the European Union allows the highest 8 mercury contents. In the case of mollera (Poor cod, 9
Trisopterus minutes) and pagre (Common sea bream, Pagrus 10 pagrus), despite their small size compared to tuna, salmon and 11 swordfish, they came from Valencian coastal waters at the 12 mouth of the Albufera lake -a fact that could explain their 13 relatively high mercury contents. Mediterranean-Himalayan mercurifeous belt, which contains 32 mercury ferrous rocks, could explain this difference 33 (Bernhard, 1988 and EEA, 1999) In addition, the variation in mercury levels among tuna 1 samples may be largely dependent on both species and body 2 size, and the mercury levels found in the muscle of cultured 3 tuna in the Mediterranean were higher than the average levels 4 in the muscle of wild tuna. This may be due to mercury intake 5 from large predatory fish species, such as mackerels, used as 6 feed in tuna aquaculture (Yamashita, Omura and Okazi, 2005) . 7 No significant differences have been reported in mercury 8 levels in canned tuna packed in oil compared to water. 9
Inorganic mercury was below limit of detection and about 90% 10 of the mercury in fish was methylmercury (Burger and Gochfeld, 11 2004) . In the present study, in canned natural tuna 12 methylmercury contents were, in the two analyzed batches, 13 higher than those found in tuna in vegetal oil. The 14 differences can not be ascribed to the brine, considering the 15 high variability in methylmercury content in the same fish 16 species, the possibility that the difference could be due to 17 the fish origin can not be ruled out. However, the fact that 1  2  3  4  5  6  7  8  9  10  11  12  13  14  15  16  17  18  19  20  21  22  23  24  25  26  27  28  29  30  31  32  33  34  35  36  37  38  39  40  41  42  43  44  45  46  47  48  49  50  51  52  53  54  55  56  57  58  59 Both PTWI were calculated with the absence of appreciable 5 adverse effects in children born of mothers with mercury hair 6 contents of 14 or 12 µg g -1 hair, respectively. Estimation of 7 the methylmercury intake is complex, because it is based in 8 the conversion of biomarker data, such as hair levels, into 9 daily intake. To obtain the US-NRC limit a composite 10 uncertainty factor higher of 10 to take into account 11 interindividual variability and incompleteness of the data 12 base was applied, while in the estimation of JECFA PTWI the 13 incertainity factor was 10. Imprecision in intake estimates 14 may lead to underestimation of the true mercury effect, and to 15 an overestimation of the benchmark dose level (EFSA, 2004) . 16
Considering the species analyzed in this study, their 17 daily contribution to the methylmercury intake of the Spanish 18 population was 6.6 µg. It has to be noted that only fish 19 products frequently consumed or with a potential contribution 20 to mercury intake have been analyzed. As shown in Figure 1 , a 21
Spanish individual with body weight ≤ 60 kg could have mercury 22 dietary intakes in excess of the U.S.-NRC limit. This is the 23 case of children, who consume more fish than adults, when 24 intake is expressed on a body weight basis (EFSA, 2004; Crépet 25 et al., 2005) . 26 Therefore, the probability of exceeding the methylmercury 27 limit is much higher in small children. On the other hand, 28 considering that intrauterine exposure is believed to 29 represent the critical period for methylmercury 30 neurodevelopmental toxicity, pregnant women must also control 31 methylmercury, and therefore our advice is to limit the intake 32 of large predators, as they are the real main sources of 33 methyl mercury. 1  2  3  4  5  6  7  8  9  10  11  12  13  14  15  16  17  18  19  20  21  22  23  24  25  26  27  28  29  30  31  32  33  34  35  36  37  38  39  40  41  42  43  44  45  46  47  48  49  50  51  52  53  54  55  56  57  58  59 Data from the SCOOP report indicate that in some countries 4 the average mercury intake from fish and seafood products may 5 be at the US-NRC limit, and some average intake levels may 6 exceed this limit (EFSA, 2004) . 7
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